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Errata, Food Technology, Volume 14 (1960) 


In the non-technical pages of Foop TecHNoLoGy 14 
(3) 1960 the bibliographic entry on page 36 should 


read ‘‘Zucker und Zuckerwaren, Albrecht Fincke. 


In the article by M. D. Berman, Determination of 
the proximate and electrolyte content of beef, Foop 
TECHNOLOGY 14, 429 (1960) the first three lines of 
paragraph 3, page 430, should read: ‘‘ Determination 
of phosphorus. Phosphorus present as the phosphate 
measurement of the molybdi- 


was determined by 


vanadophosphorie acid complex (9), which was stable 
for up to 2 days.’’ 
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